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By Capi Klein 
I am thrilled to have the No-
vember issue of The Classmate 
as the first one under my 
editorship. Thanksgiving has al-
ways been my favorite holiday. It kicks off the festivities 
of Christmas and the upcoming New Year with football 
championships, delicious foods, tree decorating, carol-
ing, advent and, of course, shopping! I hope within 
these pages you will find we have captured some of this 
excitement. 
With a new influx of students beginning at NPS, we 
are happy to have added the talent of fresh writers to our 
staff as well as the insight of The Classmate's new advi-
sor, Jeanie Kesselring. The staff is very fortunate to have 
Lisa Johnson filling the shoes of assistant editor. She 
moved to Monterey only this past June and has already 
proven her resourcefulness. 
Hopefully, the addition of The Classmate's two new 
columns, Pet Highlight and Creative Corner, will flourish 
with your reader input. In order for your submissions 
for these two columns to appear in the December/Janu-
ary issue, they should be received no later than Novem-
ber 8th. Also, I would be pleased to accept any com-
ments you feel would improve the magazine. Just direct 
these 'helpful hints' to The Classmate's post office box, 
SGC #2330 at NPS. 
I am currently on the lookout for anyone interested 
in photography. You do not need to be a professional by 
any means. Photographs definitely add a special touch 
to our articles. So, if you just enjoy capturing people, 
places and things on film please give me a call at 642-
0324. 
Be sure you take time to enjoy the holiday season 
and maybe try a couple of Lisa Castellano's Thank giv-
ing side dish recipes which are scattered throughout our 
Harvest Issue. Afterall, the holidays only come once a 
year! 
The Classmate was originated and previollsly edited by the wives of the students of the General Line and Navy Science School. It is nolV 
sponsored by the Officer Student 's Spouse's Club of the Naval Postgraduate School. Materials and opinions contained herein are those of 
the contributors and should not be considered an official expression of the Officer Student's Spouse 's Club or the Department of the Navy of 
services advertised. Written permission is necessary to reprint any material herein. Published at no cost to the U.S. Government. The 
monthly deadline for all copy to the editor (SGC#2330) is the 1st of the month prior to the month of publication. 
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The essc President's Message 
By Traci Biggie 
Here comes the holiday season! We 
at the OSSC would like to wish everyone a 
happy Thanksgiving. Be sure not to miss the 
Christmas Craft Bazaar, November 4th, and 
pick up those special holiday treasures. 
I would like to thank the committee chairs, 
co-chairs and volunteers for all of their time 
and dedication to OSSc. On that note ... My few words of wisdom: 
"What you get out of an organization is what YOU put into it." If 
you are feeling left out, come join in all the festivities OSSC pro-
vides. By attending the monthly members' meetings, you can find 
out what is going on. The next two meetings are scheduled for 
November 6th and December 4th (the first Mondays of each month) 
and will begin with a social half-hour at 7PM. Please come and 
meet some new friends. The OSSC office telephone number is 
655-3351. If you have any questions about upcoming events feel 
free to call. 
Have a Happy Day! 
OSSC Membership 
The Officer Students' Spouses' Club of the Naval Postgraduate 
School is for the spouses of all students. In addition to sponsoring 
monthly activities, OSSC also sponsors an Adobe Tour, International 
Student Tea and many holiday events. Dues collected entitle mem-
bers to discounts, the monthly newsletter, the Pink Flyer, and the 
OSSC Directory. 
To become a member, fill out the form below and send it with a 




4 Christmas Craft Bazaar, 
McNitt Ballroom 10AM·4PM 
6 Members' Meeting, 
La Novia Room 7PM 
11 Giving Wagon, La Mesa 
Village 9PM 
27 Executive Board Meeting, 
Del Monte Rm 7:30PM 
December 
2 Bargain Fair, La Mesa 
Elementary School 
10AM-NOON 
4 Members' Meeting, La 
Novia Room 7PM 
4-7 Santa Visits, La Mesa/POM 
ANNEX 6-8:30PM 
7 Christmas in the Adobes, 
Old Monterey 5-9PM 
9 Christmas in the Adobes, 
Old Monterey 5-9PM 
•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• 
OSSC Membership Application 
J year (4 quarters) $15, 18 months (6 quarters) $20.00, 2 or more years (8 quarters plus) $25. This is a one time fee. Membership is 
free to international spouses. 
SGC# ___ _ New Member __ _ Active __ _ Associate __ _ 
Last Name First _______ _ Phone # ______ _ 
Spouse's Name Rank __ _ Service __ _ Curriculum __ _ 
Graduation (month/year) Address ____________________ _ 
City Zip Code Length of Membership ______ _ 
Amount Enclosed Are you interested in committee work? Volunteering? __ _ 
Would you like to participate in our club administration? __ _ 
Would you like a copy of the OSSC By-Laws? __ _ 
Do you wish to have your spouse's name, service, address & phone number in the OSSC Directory? __ _ 
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osse Events 
Y·:·· Chili Cook-Oft" 
::, 
:::: . 
NPS Curriculums Host 
Down-Home Chili Cook-off 
By Debbie Grimm 
The 2nd Annual Chili Curriculum Cook-off will be held Friday, Janu-
ary 12th from 6-9PM in the Barbara McNitt Ballroom. Each curriculum 
has been asked to sponsor four pots of chilli. There will be a category for 
"Best Chili" as well as a division for "Best Decorated Booth." Last year, 
Operations Research was presented with the honor of "Best Chili," while 
NSNIntel received the prized designation of "Best Decorated Booth." 
There will be a $1 admission fee; however, those persons supplying 
chili as well as children ten and under are free. In addition to tastin' some of 
the best chili this side of Texas, munchies, a no host beverage bar, children's 
games and a band will be provided. Start practicin' your line dancin' and 
come rally 'round your curriculum for this fun event, ya'll. 
For more information or to volunteer please call Debbie Grimm at 
655-3328. 
Just Another Salon? 
Fall s:~!~!!d nails! 
Ask for Molly for a complimentary 
deep conditioning with shampoo. 
cut and style. 
Ask Bee for a full set of nails 
for $40 or fills for $20 
PLEASE MENTION THIS AD WHEN MAKING APPOINTMENT 
FOR NEW CUSTOMERS ONLY 
555 Webster. Suite G. Monterey (408) 373-2565 
Home of the 
"Adult Five-Napkin Burger" 
and Parlor Car Cocktalla 
••• Voted Bnt in Monterey CouDty 
by MecU. 6: Cuetomenl 
All """"".d. of,.." .... '"*"" 10 ow .,.clllullotu, 
grill coole. to ret.ht.a Mlurfll}tdca, HrNtI.ltIt frla. 
18 DIFFERENT BURGERSI 
And start your clay with one of our ••• 
BREAKFASTS: 
(coffee smJfJd FREE lIIi1h (lU compla btw1rfau) 
lREAXFAST DAlt.Y: 1:00 AM -11:00 AM 
(SAT &r SUN m. 12:00 pw) 
LUNOI • DINND DAILY m' PM 
(WIN1ER ONLY-<l.OSED AT 8 PM SUN-lHUIS) 
(SUNDAYS m. 8:00 PM) 
r AJlW. CAa <DCIC1' AILS: 
MON-nnJRS 11 AM-I0pw 
FRI &r SAT 11 AM -11 PW &r SUN 10 AM - 'I'M 
No C"dil Cz,ds Acc."l" 
FREMONf Sf A TION. MONTEREY 
2329 North Fremont. 655-1941 
Santa Visits 
By Kim Casey 
Soon it will be time for Santa 
to make his visits in La Mesa and 
the POM Annex. The visits are 
scheduled from December 4th 
through the 7th. Volunteers are 
needed to be Santas and Elves. 
This event has been extremely 
popular in the past, but it depend 
completely upon the volunteers . 
Please call Kim Casey at 375-
8502 if you can help. 
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What's Happening Around the Ba~~ 
Carriage House Lecture Series 
November 
6 Shauna Jean Scott, Ph.D. - "Getting The Love You Want: 
A Guide For Couples" 
13 Eve Delunas, Ph.D. - "Letting Go of Limitations" 
20 Roger Stilgenbauer, MFCC - "The Courageous Heart: 
Living With Soul" 
December 
27 Kathleen O'Connell , Ph.D. - "Heart of Healing - Turn 
Life's Wounds to Gifts" 
4 Joan Mortensen, MFCC - "The Spirituality of Imperfection" 
Retirement Planning 
Casanova Oak Knoll Park Center, 
735 Ramona Avenue, is offering a 
program on "Successful Retire-
ment Planning" on Wednesdays 
from 6:30-8PM. The instructor 
will be Steven E. Evanson, Ph.D. 
and the session dates are Novem-
ber 1 st - 29th. For further infor-
mation call 646-5665. 
Classes for Kids 
Porter Youth Center, POM Annex, 
has spaces available for Martial 
Arts, piano, guitar, gymnastics and 
Kinder dance. Call 242-7822n823 
for more information . 
Lectures 
The Carriage House Community 
Room located behind Beacon 
House at 468 Pine Ave., Pacific 
Grove, is hosting a lecture series 
on Monday evenings at 6: 15PM. 
Admission is $3-$5. For more in-
formation call 372-2334. 
Volunteers Needed 
The Navy-Marine Corps Relief So-
ciety is in need of volunteer inter-
viewers. Training in budget coun-
seling, interview skills, NMCRS 
policy as well as military pay and al-
lowances are provided. Call 373-
7665 to get started today! 







Dally ~6 p.m . 
Sat & Sun 9-5 p m 
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BICYCLES 
373-3855 
The Nutcracker is Coming to 
King Hall 
By Barbara Protacio 
The Dance Theater of Monterey 
is welcoming in the holiday season at 
NPS with two performances of 
Tchaikovski's The Nutcracker the first 
weekend of December. It's the per-
fect way to introduce your family to 
the Christmas classic and the beauty 
of ballet. Children, teens and adults 
will delight in seeing this special holi-
day event. So, get your seats reserved 
for an enchanted journey the evening 
of December 2nd at 6:30 PM or the 
afternoon of the 3rd at 2:30 PM. This 
ballet is timed to be the optimal length 
for young viewers. Yet, it's packed full 
of the magic of dance and music adults 
appreciate. Now you don't have to 
go to San Francisco to get a little cul-
ture, just sit back and enjoy the ballet 
in the comfort ofNPS's King Hall! 
Seventy-five children, teen and 
adult dancers from the Naval Post-
graduate School community have 
been rehearsing since September. 
Julie Hart, The Dance Theater of 
Monterey's director, is an experienced 
professional who has brought her de-
lightful feel for choreography, set and 
costume design to the King Hall stage 
before. Her A Night of Dance in 
August was a tremendous success, and 
no one would have dreamed the en-
semble had rehearsed for only five 
weeks! Julie has danced for twenty-
five years and continues her avoca-
tion while moving around the globe 
with her Navy husband and two chil-
dren . 
The Giving Wagon Makes The Holiday Brighter 
NPS families can help feed the hungry and homeless of Monterey during the 
holiday season by making donations through the 1995 OSSC Giving Wagon. A 
door-to-door collection drive is planned for Saturday, November 11th in the La 
Mesa Village housing area. Residents may contribute canned and/or dry goods as 
well as personal items and paper products between 9 and 11 AM the morning of the 
drive. Suggested donations include diapers, baby formula, toilet paper, canned foods, 
instant coffee or tea, pasta, rice or canned juices. Items which cannot be accepted are 
perishable foods, alcoholic beverages, medication and opened containers. If you will not be home 
on November 11th, you may leave your donation on your doorstep in a paper bag clearly marked, "Giving 
Wagon." (One week prior to this, another Giving Wagon collection will be held at the commissary on Saturday, 
November 4th from 9AM until 5PM for those folks that do not live in La Mesa. ) 
The Giving Wagon was created in 1988 by the OSSc. Since that time, local shelters have benefitted enormously 
from the thousands of donations. These canned goods and assorted other items enable the homeless and hungry to 
be fed steadily for over a week during the holiday season! If you would be interested in volunteering a few hours to 
collect donations, call Lisa Smith at 899-8447. 
Nutcracker Continued 
Tickets will be $5 per seat and are 
available through Theresa Skopowski 
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What's Happening Around the Ba~~ 
Carriage House Lecture Series 
November 
6 Shauna Jean Scott, Ph.D. - "Getting The Love You Want: 
A Guide For Couples" 
13 Eve Delunas, Ph.D. - "Letting Go of Limitations" 
20 Roger Stilgenbauer, MFCC - "The Courageous Heart: 
Living With Soul" 
December 
27 Kathleen O'Connell, Ph.D. - "Heart of Healing - Turn 
Life's Wounds to Gifts" 
4 Joan Mortensen, MFCC - "The Spirituality of Imperfection" 
Retirement Planning Lectures 
The Nutcracker is Coming to 
King Hall 
By Barbara Protacio 
Casanova Oak Knoll Park Center, The Carriage House Community 
735 Ramona Avenue, is offering a Room located behind Beacon 
program on "Successful Retire- House at 468 Pine Ave., Pacific 
The Dance Theater of Monterey 
is welcoming in the holiday season at 
NPS with two performances of 
Tchaikovski's The Nutcracker the first 
weekend of December. It's the per-
fect way to introduce your family to 
the Christmas classic and the beauty 
of ballet. Children, teens and adults 
will delight in seeing this special holi-
day event. So, get your seats reserved 
for an enchanted journey the evening 
of December 2nd at 6:30 PM or the 
afternoon of the 3rd at 2:30 PM. This 
ballet is timed to be the optimal length 
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The Giving Wagon Makes The Holiday Brighter 
NPS families can help feed the hungry and homeless of Monterey during the 
holiday season by making donations through the 1995 OSSC Giving Wagon. A 
door-to-door collection drive is planned for Saturday, November 11th in the La 
Mesa Village housing area. Residents may contribute canned and/or dry goods as 
well as personal items and paper products between 9 and 11 AM the morning of the 
drive. Suggested donations include diapers, baby formula, toilet paper, canned foods, 
instant coffee or tea, pasta, rice or canned juices. Items which cannot be accepted are 
perishable foods, alcoholic beverages, medication and opened containers. If you will not be home 
on November 11 th, you may leave your donation on your doorstep in a paper bag clearly marked, "Giving 
Wagon." (One week prior to this, another Giving Wagon collection will be held at the commissary on Saturday, 
November 4th from 9AM until5PM for those folks that do not live in La Mesa. ) 
The Giving Wagon was created in 1988 by the OSSc. Since that time, local shelters have benefitted enormously 
from the thousands of donations. These canned goods and assorted other items enable the homeless and hungry to 
be fed steadily for over a week during the holiday season! If you would be interested in volunteering a few hours to 
collect donations, call Lisa Smith at 899-8447. 
Nutcracker Continued 
Tickets will be $5 per seat and are 
available through Theresa Skopowski 
at 394-4701. All sales directly sup-
port The Nutcracker since The Dance 
Theater of Monterey is a nonprofit 
organization. The Dance Theater 
works entirely without subsidies and 
depends on its own resources, dona-
tions, volunteers and the talents within 
the community to realize its shows. 
To the parents, especially, go the most 
accolades. Without them there would 
be no sets, no costume sewing crew 
and no paper mache rat heads or 
Nutcracker head! If you would like 
to help, there's room for you in all 
aspects of theater production. 
The Dance Theater of Monterey 
offers classes for children, teenagers 
and adults in ballet, jazz, and tap at 
all levels of experience from begin-
ner to pre-professional. The classes 
are held at the NPS Multi-purpose 
Gym. They're fun and a great work-
out. You can join any time. The first 
class is always free. For further in-
formation, call Julie Hart at 646-5174. 
ROBERT A. AUGER, D.D.S. 
- d ~GERALD A TARSITANO, D.D.S., M.S. TIM A. AUGER, D.M.D. 
Orthodontics Exclusively - Children & Adults 
335 B Dorado S1reet 26385 Carmel Rand'1o Blvd. S29 CenhI Awn;,e MonWt8/3. CA 93940 Cannel, CA 93923 Padlc Gnwe, CA 83950 (408) 3 3765 (408) 624-7244 (408) 372-1588 
Diplomate of the American Board of Orthodontics 
MONTESSORI 
SCHOOL 
SOl EI Dorado Ave. 
Monterey. CA 93940 
(406) 373-1735 
"Highly Trained in Early Childhood Development" 
Part-Time or Full-TIme .Year Round Program 
Ages: 2 - 6 yrs old 
Hours: 7:30 a.m. - 5:30 p.m. 
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Sugarplum Dancers By Barbara Protacio 
.. 
T'was three weeks before Christ-
mas 
When all through King Hall, 
A hush on the crowd 
Silently did fall. 
The posters had been hung 
All about town with care, 
In hopes that the audiences 
Soon would be there. 
The children were nestled 
All snug in their seats, 
Having visions of sugarplums 
Dancing dazzling feats. 
Mom with her heart full 
and Dad filming away, 
Had just settled down 
For a winter's ballet. 
When out on the stage 
There arose the wide curtain, 
It sprang from the platform 
To show Christmas so certain. 
Away to the ballroom 
The dancers all streamed, 
Threw open their arms 
And danced like a dream. 
The lights on the set 
Of the Dance Theater's new show 
Gave luster of professionalism 
To dancers below. 
GENERAL DENTISTRY 
Philip Breuleux, D.D.S. Mic Falkel, D.D.S. 
Donald Burnett, D.D.S. Walter Kitagawa, D.D.S. 
Chad Corriveau, D.D.S. Kevin Landon, D.D.S. 
Albert Grosnick, D.D.S. 
Members: California Dental Associalion, American Dental Associalion &: 
Monterey Bay Dental Society 
MILITARY DEPENDENT DENTAL PLAN 
Monterey Penimula Dental Building 
333 EI Dorado St., Monterey, CA 93940 
(408) 373-3068 
• Old Country Breads, Rolls & Croiss~ts 
• Party Cakes, Cookies & Pastries 
• Holiday Speciality Items 
Serving NPS 
families 
for over 20 years 
375-4222 
9:Xl Del Monte Shopping Center • Easy to find .... neld to Lucky's • Open 7 days a week 
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When what to our wondering 
Eyes should appear, 
But Clara, Drosselmeyer and 
The Nutcracker, dear! 
With a little dance magic 
So lively and quick, 
We knew in a moment 
It must be no trick. 
More rapid than eagles 
The new scenes they came, 
And the crowd whistled and shouted 
And called them by name: 
Now Heather, now Sue, 
Now Sylvia and Kristin, 
On Charlotte, on Rachel, 
On Michael and you, Lynn. 
To the tune of a waltz 
To the tune of snowfall 
Now dance away, dance away, 
Dance away all. 
Her eyes how they twinkled 
Her dimples how merry 
Her cheeks like a rose 
The Sugar Plum Fairy. 
And we heard her exclaim 
As she danced out of sight 
Merry Christmas to all, 
and to all a good Nutcracker night! 
Editor's Note: If you find your-
self feeling a bit imaginative this 
holiday season, keep The 
Classmate's Creative Corner in 
mind. We would love to publish 
one of your poems or even a 
short story in one of our future 
issues. Just address your enve-
lope: The Classmate - Creative 
Corner, SMC #2330 and toss it 
into the campus mail. 
Prepare Your Physique Prior To Feasting 
I particularly like the morning 
events that precede the eating ritual. 
An example here on the Monterey 
Peninsula is the 0800 gathering at 
Lover's Point on Thanksgiving 
morning. Participants are not al-
lowed to wear watches and the one 
who returns to the starting line with 
an elapsed time closest to sixty min-
utes wins. It matters not how far 
the winner has traveled,just that they 
"traveled." There are no fees or 
qualifying requirements, just good 
fun and fellowship .. .like Thanksgiv-
mg. 
Walter Bortz, M.D. , one of 
my heroes, points out in his book, 
We Li ve too Short and Die too 
Long, that "Life is a fatal disease," 
but one thing is certain, "we are not 
dying of old age." We are designed 
to last 120 years, but most of us die 
late in our middle age spectrum, 
around age 75. The bottom line is 
we die because our bodies lose the 
capacity to deliver oxygen to the vi-
tal organs. There are many things 
we can do, or not do, to increase 
our life span. 
One thing is certain, we should 
seek out opportunities to have fun 
while maintaining (or increasing) our 
ability to deliver oxygen to our vital 
organs. Fortunately, oxygen deliv-
ery to the "working muscles" is in-
creased when one exercises and the 
efficiency of oxygen uptake is im-
proved throughout the body, includ-
ing, of course, the "vital" organs. 
This is a very good idea in the long 
run (pun intended). However, these 
improvements are reversible when 
you sit around ... one must continue 
to exercise as long as possible. 
By Jay C. Cook, D.C. 
Exercise should be as much a 
part of the good life as eating is. As 
I am sure we are all aware, Thanks-
giving is a good day to highlight this 
relationship. So if you're in town 
this Thanksgiving, stop down at 
Lover's Point at 0800 to start the 
celebration. 
About Dr. Jay Cook: 
Dr. Jay is a member of the NPS 
gym "morning crowd." Educated 
at West Point, and (much) later at 
Palmer-West Chiropractic College, 
he became passionately interested in 
health when he took up running. As 
the Army 's age group champion, he 
ran 26.2 miles in 2 hours and 35 
minutes. It was at this point in his 
life when he became 
fascinated with the 
. process of running . 
He studied what good 
runners eat and wear, 
how they swing their 
arms, plant their feet, 
and lift their knees as 
well as their sleeping 
patterns. 
Dr. Jay now has 
a thriving practice 
with his wife, Karen, 
a licensed acupunc-
turist, in Monterey at 
1000 Eighth Street. 
He treats patients 
with all types of neck, 
back, and extremity 
discomforts, but he 
still makes time for 
running. Saturday 
patients 
have to wait until lOAM so he can 
meet other local running addicts to 
do the weekly "long one." The 
group meets at 7: 15 AM at the 
Carmel beach parking lot at the foot 
of Ocean Avenue. Distances vary 
from 10 to 20 miles and speeds from 
6 to 10 minutes per mile. All inter-
ested runners are invited to join the 
group. "It's not a club, there are no 
dues, and anyone with a sense of 
humor is welcome," says Dr. Jay. 
Volvo, Saab, 
Mazda Miata & RX7 
Routine maintenance 
Mechanical and electrical repairs 
Bosch engine management 
systems speCialists 
High performance products 
and accessories 
All repairs guaranteed 12 months 




510 California Ave., Sand City 
Monday-Friday,8am-5pm 
Saturday by appointment 
VISAIMC 
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An Interview with Rear Admiral Evans 
By Lisa Castellano 
On September 15th, I had the op-
portunity to interview Rear Admiral 
Marsha Evans. I would like to thank 
her for taking time out of her busy 
schedule as she recently arrived to her 
post as Superintendent of the Naval 
Postgraduate School. The following 
is a summation of our conversation. 
Q: One of your prior duty stations 
was at Treasure Island. Are you 
happy to be back in the Bay area? 
A: Yes, I love the area. Monterey 
has a different perspective than San 
Francisco and Oakland. It's a smaller 
entity, a series of smaller communi-
ties compared to two big cities. The 
Naval Postgraduate School has a large 
percentage of the peninsula popula-
tion (students, faculty, staff). The 
school is in the vicinity of a commu-
nity which welcomes the military. It's 
also characterized by the accessability 
to recreation trails, bike paths and the 
waterfront. 
Q: What would you like to accom-
plish during your command of the 
Naval Postgraduate School? 
A: I see the primary missions as (I) 
to educate the students and (2) re-
search. Both directly support each 
other and are directly linked to the 
continuous improvement of the edu-
cation at the Naval Postgraduate 
School. We can't rest on our laurels. 
We are graduating a better student, 
but our success is measured by our 
response to changing warfare and the 
dynamic of the military. 
Q: While at the United States Mili-
tary Academy, you taught classes 
in international relations. Do you 
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have any plans to personally speak 
to any of the curriculums or at a 
Superintendent's Guest Lecture? 
If so, on what subject(s)? 
A: To be the speaker at a 
Superintendent's Guest Lecture might 
be considered presumptuous. My 
first teaching experience was at the 
Academy and I found it to be very 
challenging as a faculty member. I 
think I'll leave the day to day teaching 
to the professionals. My main role is 
to put into place the resources needed 
for better education and the overall 
structure to let it (education) flour-
ish. I'd rather be the recipient of such 
expertise. 
Q: What do you see as a typical 
day for you at your new command? 
A: I like the fun things I get asked to 
do such as celebrating peoples' won-
derful accomplishments by present-
ing awards and joining with 
the community, whether that might 
be an award to the aircraft design 
team or celebrating a faculty mem-
ber who has been here twenty 
years. Another role I play is tell-
ing the world what wonderful pro-
grams are here at the School, mar-
keting the "product" to the military 
and Washington, D.C. Further, I 
am also concerned with those be-
hind the student: family and staff. 
We need to provide people with 
what they need to get the job done. 
Also, I will be involved in the on-
going process of evaluating the cur-
riculums to meet the needs of the 
defense department. We need to 
look far ahead because courses that 
students take now need to be rel-
evant when they rejoin the armed 
forces at their next tour upon gradu-
ation. The military expects to receive 
these graduates with an increased 
knowledge so we must anticipate 
these future needs in the curriculums. 
Q: What do you hope to do on your 
off hours in the Monterey area (i.e. 
attractions, festivals, sports, hob-
bies, etc.)? 
A: Right after the change of com-
mand ceremony and reception, my 
husband and I bought brand new 
mountain bikes. They should be in 
. soon. I like to run most mornings. 
We're also a lot closer to great skiing. 
We hope to take in all the local fes-
tivities. Right now my husband, a 
golfer, is taking a "terrain analysis" as 
the Army might say. 
Q: Your husband is a graduate of 
the school. How does he feel about 
his spouse taking command of his 
alma mater? 
RELOCATING? 
NORTHERN VIRGINIA VIRGINIA BEACH 
WASHINGTON, D.C. NORFOLK - PORTSMOUTH 
MARYLAND CHESAPEAKE 
CALL JUDY OR BOB 
for INFORMATION ON THE 
MILITARY BUYERS 
PROGRAM !!! 
EXPERIENCE ... THE DIFFERENCE !! 
"HOME" of the "Military Home Buyer's Program" 
BOB GRAHAM 
Weichert Realty 
Northern VA Top Producer! 
Retired Officer 
Broker, Buyer Agent 
1-800-456-6873 
Internet:BobGVaRelo.aol.com 
A: He is thrilled. He has always 
wanted to come back to this area. He 
has been my number one supporter 
of my sometimes non-traditional 
choices. 
Q: Is there any particular thing 
that you saw as your greatest Ope 
portunity? 
A: I've been in the Navy for twenty-
seven years. Every couple of years 
I've had the opportunity to change 
jobs, to playa different role. Take 
for instance my present situation, 
from Head of Navy recruiting to head 
of an educational institution. I like to 
be engaged in an energetic, intellec-
tual challenge. I've made a balance 
sheet of my career of the good and 
bad and I chose to stay with the Navy. 
I like the travel, overseas assignments 
JUDY READY 
Prudential - Decker Realty 
VA Beach, Norfolk 
Chesapeake 
30 years NavyWife 
1-800-458-2641 ~ 
An Independent! Owned & Operated ~ 
Member of the ~rudential Real Estate ..."",//I 
and the people. I've also experienced Los Angeles (where our family is) but 
a changing Navy during an era of the we're trying to persuade them to come 
changes in the role of women. Tim- here. They want to come here for 
ing has been important and I've had their summer vacation so it might be 
the opportunity to participate in those Christmas in July. We usually have a 
changes. I've had an exciting and sat- Christmas tree with lots of ornaments. 
isfying career. I feel that I have re- I like to buy presents throughout the 
ceived more from the Navy than I've whole year to make sure the gift is 
given it. tailored to the individual. That doesn't 
mean my shopping gets done in time 
Q: The holiday season is fast but it's great to see the surprise of the 
approching. Do you have any spe- recipient. 
cial plans or family traditions you 
would like to share with our read- Q: Is there anything you want to 
ers? say in closing? 
A: Our traditions are basically to be A: My husband and I are happy to 
with family and when you can't be be here and I'm very happy to see 
with them, it's to define those people that there is such a wonderful spouse 
whom you are with as family. The organization as the OSSC in place. 
decision is always whose place to go 
to. We've tended to go to 
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A Restaurant Guide to Eating Out on 
Thanksgiving 
By Bridget Bums 
Once again it is the time of year to be thankful for everything in one's life. 
Besides all the wondelful things revolving around my existence, such as my 
husband and family, the main thought going through my mind this year is the invention of the restaurant. What a 
fabulous concept it is to have other people cooking for you! 
So, this Thanksgiving instead of spending all day cooking and 
doing dirty dishes, how about a day of rest at a restaurant? The 
only thing you need to do is make a reservation. Hopefully, the A UTU M N LEAVES following information will assist you in deciding where to enjoy 
your Thanksgiving dinner this year. 
AND SO WILL 
THIS OFFIER. 
FRAME BY 12/15/95 AND 
SAVE UP TO 20% 
When you frame early for the holidays. 
Leaves aren't the only things falling this autumn. 
Our prices have fallen, too. So if you need to do 
some framing before the holidays, for gifts or to 
decorate your home, come in soon. 
And rake in all the savings you can. 
• Friendly & Helpful Framing Professionals 
• Gallery of Framed & Unframed Art 
• Canvas & Needleart Stretching 
• Dry Mounting 
• Conservation/Museum Framing 
• In-Home Consultation 
• Pick-Up & Delivery 
• l-Hour Turnaround 
YOU MAKE IT OR WE MAKE IT; 
THAT'S WHAT MAKES IT GREAT." 
Mon. - Fri . 10 - 6 • Sat. 10 - 5 
624-8454 
26350 Carmel Rancho Lone. Carmel 
(Between Gorzone's & The Barnyard) 
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Carmel Rancho Road 
MISSION RANCH ...... 625-9040 
Located at 26270 Dolores Street, behind the Carmel Mission, 
the Ranch will be serving from llAM until 9:30PM. This is a 
full meal with your choice of three entrees, soup or salad, and a 
dessert. The cost is $29.99 for adults and $14.95 for children 
under twelve. Reservations requested. 
TINNERY AT THE BEACH ....... 646-104O 
They are situated in Pacific Grove at Lover 's Point Part, 631 
Ocean View Blvd. The Tinnery will be open Thanksgiving Day 
from 8AM until 11 :30PM. In addition to their everyday menu, 
they will be serving a turkey and ham meal that is always in-
cluded on their entre list. Prices start at around $9.99. Reserva-
tions are requested for parties of six or more. 
PENINSULA RESTAURANT ..... 372-1234, ext. 4900 
Established within the Hyatt Regency Hotel at One Old Golf 
Course Road in Monterey, they will be serving a full buffet from 
2PM until8PM with all the regulars for Thanksgiving and more. 
Prices are $24.50 for adults and $12.50 for children under twelve . 
Reservations requested . 
PLAZA TREE CAFE ... , .... 649-4511 
Stationed inside the Double Tree Hotel at No.2 Portola Plaza on 
Del Monte Ave., they will be hosting a full buffet with turkey, 
ham and all the fixings. Prices are $21 .95 for adults . Reserva-
tions requested. 
Castellano's Cranberry Bread 
Buy a package mix of cranberry bread. Substitute % of 
required amount of water with orange juice. Add grated 
rind of one orange. Follow package directions to bake. 
That's it... Bon Appetite! 
International Thanksgiving Dinner 
Thanksgiving: Most Ameri-
cans are brought up with the tra-
dition of stuffing a turkey -- and 
stuffing themselves -- every No-
vember. But visitors from other 
countries who are in Monterey at 
the Naval Postgraduate School 
might not be quite so familiar with 
the customs and food associated 
with the holiday. 
The Officer Students Spouses 
Club at NPS hopes to help give 
international student spouses a 
taste of Thanksgiving when it hosts 
a special dinner scheduled for 6:30 
p.m. on November 20th in 
Spanagel Hall. 
The dinner is one of the 
monthly Wives Come-Together 
meetings of the International Com-
mittee, which are hosted by 
spouses from a different country 
each month. November's dinner is 
hosted by Americans to coincide 
with Thanksgiving. 
Hosts will offer a brief presen-
tation about the history and cus-
toms of Thanksgiving, starting 
with the Pilgrims and Indians and 
working its way up to the modern-
day customs of NFL football and 
eating to excess. Dinner, for ap-
proximately 60, will consist of the 
traditional turkey and dressing, 
homemade bread, sweet potatoes, 
cranberry salad, casseroles and 
pumpkin pie for dessert. Turkey 
and dressing will be provided by 
the OSSC, with side dishes do-
nated by volunteer cooks. If you'd 
like to help offer our international 
visitors a taste of your Thanksgi v-
ing tradition, you can volunteer to 
cook the side dish of 
By Denise Shepherd 
your choice by calling Denise Shep-
herd at 899-1407 or Christina Chen 
at 899-0849. Volunteers also are 
needed to help serve and decorate 
for the dinner. 
While you're preparing for your 
own Thanksgiving feast, it would be 
much appreciated if you could 
make an extra sidedish or dessert to 
donate to the dinner. For example, 
if you have a bread machine, make 
an extra batch of homemade bread 
for our international friends to 
sample. It is just as easy to make 
two pumpkin pies while you are al-
ready in your apron and a cookin' 
as it is to make just one. If you don't 
have your own recipe, we'll be 
happy to come up with one for you. 
J. Mark Bayless, John Faia III 
D.M.D. D.D.s. 
375-9232 
333 El Dorado· Monterey 
Please help introduce our interna-
tional visitors to the traditions of the 
holiday season by volunteering to 
help with this special Thanksgiving 
feast. 
---------------------
Lisa's Aunt Helen's Celery Salad 
1 bunch crisp celery 
1 Bermuda Onion 
1 large Green Pepper 
1 large Red Pepper 
1/4 cup salad oil 
1/4 cup vinegar (Red or Balsamic) 
1 112 tsp. sugar 
Soak celery in ice cold water for 1/2 
hour. Cut in thick strips, then dice. 
Also dice peppers and onion. In a 
large bowl combine oil, vinegar and 
sugar until sugar is dissolved. Taste 
and add more sugar if not to taste (11 
4 teaspoon). Add celery, peppers 
and onion. Cover and marinate in re-
frigerator for at least 4 hours (prefer-
ably overnight). Stir frequently. 
Dentistry for Infants, 
Children & Teenagers 
MEMBERS: 
- AMERICAN DENTAL ASSOCIA TIO 
-AMERICAN ACADEMY OF 
PEDIATRIC DENTISTS 




We specialize in the dental 
care of young people from 
birth to age 18 
NPS FOUNDATION, INC-
asks your support during the 
1995 COMBINED FEDERAL CAMPAIGN 
THE FOUNDATION PROVIDES: 
Student Perfonnance Awards 
Faculty Research and Teaching Awards 
Academic Chair Funding 
Specialized Lab Equipment/Computers & Software 
Support to MWR, Know Library, La Mesa School 
NPS Alumni Association 
Support to Discovery Day and the Science Fair 
and many other NPS activities 
Please designate- For #5009 
Your support is appreciated! 
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So you think the first Thanks-
giving consisted of turkeys, Pilgrims, 
Native Americans and Plymouth 
Rock? Think again. Depending 
upon whom you ask, the answer to 
the question of 'When was the first 
Thanksgiving?' may surprise you. 
For some Texans, the first 
Thanksgiving was a Spanish affair 
held by Francisco Vasquez de 
Coronado in 1541 . In search of 
gold, gold and more gold, in 1540, 
he set off with 1500 men to explore 
the lands north of Mexico City. In-
stead of the anticipated treasures, he 
discovered Indians, buffalo, the 
Grand Canyon and the areas of 
present-day Arizona, New Mexico, 
Texas, Oklahoma and Kansas. Af-
ter covering so much real estate, 
Coronado and company camped for 
fourteen days along the Palo Duro 
Canyon in the Texas panhandle. 
When Was the First 
By Lisa Johnson 
There they found unlimited food 
supplies and fresh water, some-
thing they didn't always enjoy 
along the trip. On May 23, 1541, 
Coronado proclaimed a day of 
thanksgi ving to celebrate their 
good fortune, even though it 
wasn't the fortune they sought. To 
this day, a plaque resides along the 
side of Highway 217, outside of 
Canyon, Texas, telling the Texas 
version of America's first Thanks-
gIvmg. 
The Church of the Wayfarer 
United Methodi5t Church 
Corner of Lincoln & 7th 
624-3550 
We extend a special welcome to 
all Naval Postgraduate School 
officers & fa m ilies. 
Adult Cla55e5 9:00 a.m. 
Church School 9:00 a.m. 
Wor5hip Service 10:00 a.m. 
Charles Anker. Minister ""I!!>' Gary D. Hull, Minister to Education 
Florida claims its own version of 
the Thanksgiving tale. On June 30, 
1564, in a small French Huguenot 
colony near present day Jacksonville, 
Rene de Laudonniere, leader of the 
colony, recorded that "We sang a 
psalm of Thanksgiving unto God" for 
a prosperous year and asked for con-
tinued good times. Unfortunately, 
1565 turned out to be a very bad year 
since the colony was wiped out by a 
Spanish raiding party. Today, 
Florida's "first Thanksgiving" is re-
membered with the Fort Caroline 
memorial on the St. John's River. 
In Maine, some historians point 
to August 6, 1607, as the true Thanks-
giving. On that day, a group of colo-
nists led by George Popham landed 
at the mouth of the Kennebec River. 
Popham than proclaimed a service of 
thanksgiving for a safe voyage and 
landing. While such services were 
common and the colony was aban-
doned within a year, it gives Maine 
Loving Childcare ""I!!>' Youth Group ""I!!>' UMW Annual Christmas Faire- Nov. 18th 
Homework Center Mon.-Thurs ""I!!>' Pre-School Mon.-Fri. ""I!!>' Musical Mondays 
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the opportunity to jump on the 'first 
Thanksgiving' bandwagon. 
Let's not forget Virginia, where, 
according to true Virginians, every-
thing happened first. In Jamestown 
in 1609, a contingent of 490 was 
decimated over a particularly harsh 
winter. When supplies arrived from 
England in the spring of 1610, the 
remaining 60 colonists held a ser-
vice ofthanksgiving. 
While Jamestown was grateful 
for the supplies, the prayer service 
was not considered an annual event. 
That was left for the folks at Berke-
ley Hundred, also in Virginia. Their 
'first Thanksgiving' on December 4, 
1619, was proclaimed an annual 
event in the colony charter. And, it 
was celebrated until the colony was 
obliterated by Indian attack in 1622. 
Surprisingly, even supporters of 
the Pilgrims' claim to Thanksgiving 
can be divided on when the true 
event occurred. In fact, two celebra-
tions were held at Plymouth colony, 
one in the Fall of 1621 and another 
on June 30, 1621. While the first 
brought together the Pilgrims and 
Native Americans, some believe that 
the second was more in keeping with 
the religious nature of the event. Yet, 
while historians are split on the ac-
tual date, neither feast was intended 
as a yearly event. 
So, which is the true 'first 
Thanksgiving?' They all are because 
they all represent the hopes and 
dreams of the Europeans who came 
to this country searching for a bet-
ter life. 
$1.00 OFF ".OST RECOMMEN.'D ~ ·s ~. ~~ ~~' ':>. I" I ,o~ ~£ ~. . <", ~O ~~ II .... · .,. /". ,~, ~ 
Gianni's 
PIZZA 
Authentic Italian Recipel 
A FRESH, THICK, delicious CRUST covered with a RICH tomato sauce . 
LOADED with MOZZARELLA cheese and the FRESHEST meats and 
VEGETABLES in any combination of your chOice. 
nry AII'I COMIlMAnON YOU WANI 
... All , ....... ,. HAND losslD .... Madl .......... 
FRESH PASTA. ITALIAN SANDWICHES. FAMILY DINING 
FULL COCKTAIL BAR 
Open Frldly, SaturcMy & Sunday 11:30 I.m. 
Open Mondr( UWv Tllurldrf 4 p."'. 
'or .. eout MMce, all 




1 Loaf of Bread 
1 Roll Ritz Crackers 
6 Pearl White Onions 
Salt & Pepper to taste 




114 tsp ea. : Parsley, Sage, Rosemary 
& Thyme 
(Just like the Simon & Garfunkle song!) 
Put bread in a bowl and leave out overnight to get slightly stale. Parboil 
onions. Chop fine when cool. Crush Ritz crackers to coarse crumbs. Add 
to onions. Soak bread in water for about 15 minutes. Squeeze water from 
bread and add to onions and crackers. Add seasonings and eggs. Mix with 
hands. Stuff turkey. Put any leftover stuffing into a small pan and bake for 
last 30-45 minutes with turkey. 
Its simple to add ingredients to this recipe when ready to mix. Mush-
rooms, garlic, chestnuts, sausage, whatever reminds you of the way 
mom used to make it. If you have leftovers after stuffing the turkey, 
bake it separately. This way you can satisfy the crunchy stuffing lovers 
and the regular stuffing lovers. If you have a small turkey and don't 
need much, use Y2 a loaf or a small loaf, like Pepperidge Farm. 
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How Do You Properly Cook "Thurman the Turkey" Anyway? 
Instead of remammg in 
Monterey last Thanksgiving, my 
husband and I accepted my brother-
in-law's invitation to spend the holi-
day with his family. We ventured to 
Mountain Home Air Force Base in 
Idaho, home of the potato. On 
Thanksgiving morning, my husband 
and I moseyed over to his brother's 
home from the BOQ. We spent 
the day smelling the turkey as it 
seemed to cook and cook and cook, 
and frolicking in the snow blanketed 
outdoors with our niece and nephew 
building snowmen. There was a 
humorous moment in between play-
off touchdowns when we all puzzled 
over our three-year-old nephew's 
impaired motor skills. It is then we 
realized he had consumed a tray full 
of rum balls! Needless to say, the 
tipsy toddler was hit with a case of 
the "munchies," consumed lots of 
dry turkey and proceeded to crash 
onto the carpet into a deep sleep. 
It was slumber we all craved 
after spending a hunger pained day 
asking, "Is it done, yet?" When the 
turkey was finally placed upon its 
serving platter, all the Klein pilgrims 
enthusiastically dug in. Only a few 
moments passed until my mother-
in-law voiced everyone's thoughts, 
"This is the driest turkey I've ever 
tasted." 
All of our inner voices were 
screaming, "Of course it's dry as a 
bone, you ninny! It cooked at 350 
degrees for seven long hours. We' re 
lucky it didn't torch the house." Still, 
we all sat with turkey stuck to the 
roofs of our mouths like peanut but-
ter politely fibbing, "You think so? 
I think it's just fine." Fortunately, 
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By Capi Klein 
my sister-in-law sloughed off this 
criticism regarding her culinary tur-
key roasting talents with the grace 
of Jackie Onassis. (She's long since 
grown accustomed to my mother-
in-law's missing manners.) 
Thanksgiving all too often turns 
into a day of turkey pandemonium. 
Many cooks even resort to dropping 
down on their knees to commune 
with the Turkey Goddess. She usu-
ally chooses this particular holiday 
to plague kitchens in retribution for 
thousands of Mr. Turkey assassina-
tions. Obviously, last year's turkey 
did not turn out as tasty as the 
mashed Idaho spuds. Here are a 
few simple turkey cooking guidelines 
which should help you to avoid an 
uncomfortable situation with your 
in-laws. 
I highly recommend you pur-
chase an "all natural" turkey. By "all 
natural" I mean a fowl that has 
never been given growth hormones, 
preservatives or anti-biotics. The 
Granary Market in Pacific Grove 
carries turkeys such as these. They 
order their birds through Diestel 
Farms. (I can personally vouch for 
Diestel turkeys myself because I 
cooked one for my family last 
Christmas and it was delightfully 
moist. Hands down - it was the best 
turkey I've ever tasted!) 
A bird of this quality will defi-
nitely get you off to a good start 
and be more difficult for even the 
worst cook to screw up. Before you 
even begin, be sure you have a dis-
posable roasting pan (This way 
there's one less thing to clean up.), 
turkey baster, turkey thermometer, 
twine and poultry pins on hand. 
Snatch the giblets and the neck out 
of the turkey even before you wash 
it. These are usually located within 
a little baggy that's stuffed way up 
in the turkey. If you have short 
arms, you may want your husband 
to do it for you! Prior to violating a 
turkey in this manner, I feel it is im-
portant to refer to him or her by 
name. I usually designate my tur-
key with the title of "Thurman the 
Turkey." 
After you've washed Thurman 
inside and out, pat him dry with pa-
per towels. Go ahead and preheat 
your oven to the appropriate tem-
perature so it can prepare itself for 
Thurman while you spoon the stuff-
ing of your choice into his neck cav-
ity. If your bird is between eight and 
twelve pounds, you'll want to cook 
it at 325F from four to four-and-a-
half hours. Thirteen to sixteen 
pound fowls usually cook for four-
and-a-half to five-and-a-half hours 
until the thermometer reaches 185F. 
Seventeen to twenty pound turkeys 
should cook at 300F for five-and-a-
half to seven hours. 
After you bring the neck's skin 
over the back, fasten it down with 
one of your handy dandy poultry 
pins. Then loosely spoon the re-
maining stuffing into his body cav-
ity being extra careful not to pack it 
tightly. As you do this, insert four 
or five poultry pins into Thurman at 
regular intervals. I also recommend 
placing chopped chunks of celery in 
with the stuffing. The water from 
these vegetables will aid Thurman 
in staying moist from the inside out 
as he cooks. 
Lace his cavity closed with twine 
bending his wing tips under his body. 
Fasten them either with twine or 
with pOUltry pins. Next tie the ends 
of his hefty legs together and insert 
the thermometer into the thickest 
portion of his thigh. Now it is 
time for Thurman to bask in his 
"STATE OF THE ART" 
COSMETIC DENTISTRY 
- Custom Veneers 
- Bonding 
- Porcelain Crowns 
- Bleaching 
roasting pan. Lightly brush some 
butter on him with a sprinkle of salt 
and pepper. By now you know how 
important a moist turkey is to me. I 
highly urge you to cook your fowl 
in a roasting bag with a few slits in 
the top. Then add some wine and 
consomme to the inside of 
Thurman's bag. As he cooks, you 
can simply use your turkey baster to 
smother him occasionally with the 
bags's drippings. Once his ther-
mometer registers 185F and 
Thurman's leg joint moves freely, 
extract him from the roasting bag 
and lather him up with some or-
ange marmalade. Allow him to 
roast for ten more minutes. Fol-
lowing this time, I remove the twine 
and roasting pins and let Thurman 
stand for twenty to thirty minutes 
before carving him. 
.. ~\~L J. TURN!:. 
~~- D.D.S. ~~ 
Q~ 
4"rLE 
FOR THE FAMILY 
375-1112 
Now you have my secret to 
a moist turkey lurkey. Always stuff 
your all natural bird and allow '01 
Thurman to bathe in wine and con-
somme inside his roasting bag. 
However, even last Christmas' deli-
cious turkey did not alleviate com-
ments from my mother-in-law, 
"What's this turkey-in-a-bag? I've 
never heard of cooking a turkey in a 
bag." You just can ' t please some 
people. But the job of extracting 
the little baggy full of guts from 
Thurman prior to cooking him just 
might be a good task for a mother-
in-law. 
/ 
- Children Over 3 
Welcome and Treated 
Lovingly 
- Use Your New Delta 
Dental Benefit Plan 
- Nitrous Oxide 
for Relaxation 
- VISA, MC, Amer. Ex. 
Payment Plans Available 
910 Major She11l1an Lane, Suite 205 • Monterey 
(lXhind Jack in the Boxl 
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It happens in every family. The 
long stretch of holidays rolls around 
and suddenly we're too busy with 
our seasonal preparations to take the 
kids to a movie or a park. How can 
you entertain the kids while you 
make a wreath for the front door, 
stuff a turkey and wrap a mound of 
Christmas gifts? Fortunately, there 
is a simple answer. Amuse your 
children with holiday movies and 
crafts. Both of these activities keep 
them inside where you can loosely 
supervise their activities as you go 
about your own. 
The video rental stores usually 
have a generous stock of holiday 
classics. For toddlers and young 
children, look for the perennial fa-
vorites likeA Charlie Brown Christ-
mas, How the Grinch Stole Christ-
mas and Rudolph the Red-Nosed 
Reindeer. Elementary-aged children 
will enjoy movies like The Santa 
Clause, Prancer, Miracle on 34th 
Street and The Nightmare Before 
Christmas. 
The Nightmare before Christ-
mas, directed by Tim Burton 
(Batman, Beetlejuice), may sound 
too scary for children, but it is not. 
It's a delightful musical tale about 
Jack Skellington, the Pumpkin King 
of Halloween Town. Jack tires of 






tion year after year and goes in 
search of something new. He dis-
covers Christmas Town and at-
tempts to take over the holiday from 
Santa Claus. The results are humor-
ous, and at times, touching. The 
tunes are very catchy and you may 
find yourself singing them right 
along with your kids for months to 
come. If your child tires of these 
videos, here are several craft ideas 
to keep his or her hands busy. 
My favorite memories as a child 
are making Christmas crafts while 
my mother was busy preparing for 
the Holidays. Your kids will enjoy 
such activities, too. When the kids 
are grown, you will treasure these 
memories of bygone holidays. A 
few Christmas craft projects will put 
your family in a festive mood and 
yield some unique decorations for 
your home. Check out a Christmas 
craft book from the public library 
or try some of these projects. 
Dog Biscuit Reindeer Ornaments 
Buy a box of dog biscuits at a gro-
cery store. Let the kids glue eyes 
from a craft store onto the dog bis-
cuits. Use small craft POM-POMs 
for a nose. Then use pipe cleaners 
for the ears and mouth. Glue yam 
or an ornament hook to the back for 
hanging. 
6' AND 8 FOOT 
PARTY 
SANDWICHES 
JAWS POOR BOYS HOAGIES 
1193 10th St . Monterey (1 block from Naval Postgraduate School) 
For Faster Service - Phone Ahead 375-9161 
Mon. - Sat. 7-3 Fresh Doughnuts Dally 
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By Michelle Owens 
Play Clay Tree Ornaments 
Have an adult or teenager stir to-
gether 2 cups of flour, 2 cups bak-
ing soda, and 1 cup cornstarch in a 
sauce pan. Add 1 114 cups water. 
Cook over medium heat, stirring 
constantly until mixture is the con-
sistency of moist mashed potatoes. 
Tum this combination out on a 
plate and cover it with a damp cloth 
until its cool enough to handle. Let 
the kids roll the dough to a 114 inch 
thickness, cut shapes with a cookie 
cutter and press a hole near the top 
of each ornament with a toothpick 
(for a hook or string). Allow the or-
naments to dry on flat surface and 
harden overnight. The kids can then 
paint, decorate and protect them 
with a shiny glaze. 
You can get more play clay ideas 
by calling 800-5PLAYCL to order 
the Free Play Clay Crafts Booklet 
by Arm & Hammer. 
Holiday Magnets and Jewelry 
Buy holiday candy molds at a 
craft store and plaster paris at a hard-
ware store. Mix up the plaster paris 
as per directions. Let the kids pour 
it into the candy molds. It sets up 
very quickly and is ready to paint in 
a few hours. Let them paint them 
with acrylic paint, even Tempre 
paint. When it is dry, spray them 
with a shellac and let the kids glue a 
magnet or pin on the back. 
Snow Globes 
Give the kids a clean, dry, baby 
food jar. If you don't have one, ask 
around. There are tons ofNPS fami-
lies with small babies. Let them glue 
plastic figures (ie ... Santas, 
snowmen, houses, people) to the 
jar's top with water proof glue. Let 
dry overnight. Kids can then fill the 
jar with water and glitter (snow). 
Glue top shut and tum upside down. 
Pet Highlights 
Sasha's Big Adventure in a Small Town: 
A Rescue by NPS Fireman Mike Balderas 
Our Siamese cat, Sasha, is a 
nonchalant globetrotter. Since I 
adopted her nineteen years ago 
in Michigan, she has proven to 
be of a confident and calm na-
ture. Wherever I have moved, 
she has gamely gone along, liv-
ing in Boston, Washington, D.C. 
(several times), Italy, San Diego 
and now Monterey. On plane 
trips, she prefers to ride in her 
cage under the seat so that I can 
sneak her out during the movies 
and hold her on my lap. She is 
naturally small, weighing only six 
pounds, and quiet --- she squeaks 
rather than meows. 
At nineteen, Sasha is now an old 
lady. Visits to the vet are more fre-
By Jeanie Kesselring 
been spotted recently lurking near 
NPS grounds.) and attacking blue 
jays popped into my head. I roamed 
around nearby quarters calling, 
"Sasha!" 
of the road. She didn't seem to 
know where to go. Cars kept stop-
ping and waiting for her to move. 
People would pick her up and 
move her to the side, but she 
would go back into the street. 
Finally, Fireman Balderas picked 
her up on his way to work. He 
has her at the fire station." 
At this point, the informative 
officer drove off. A few minutes 
later, he returned with a second 
police car to the exact spot where 
we were waiting. There was 
Sasha sitting calmly on the pas-
senger seat next to Officer Farao. 
"Thank you, Thank you!" I cried. 
I would like to publicly thank 
Fireman Mike Balderas. He did not 
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:: Work with the professionals 
Make your move EASY 
:z: r [J ~ 
THE LONG & FOSTER TEAM 
(over 21 years of serving the Naval Postgraduate School) 
Features: 
• Cash $$ Rebate at Settlement 
• 112 % $$ Reduction on Mortgage Loan Fee 
• Buyer Agent / We work for YOU 
Dedicated to Excellence 
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It happens in every family. The 
long stretch of holidays rolls around 
and suddenly we're too busy with 
our seasonal preparations to take the 
kids to a movie or a park. How can 
you entertain the kids while you 
make a wreath for the front door, 
stuff a turkey and wrap a mound of 
Christmas gifts? Fortunately, there 
is a simple answer. Amuse your 
children with holiday movies and 
crafts. Both of these activities keep 
them inside where you can loosely 
supervise their activities as you go 
about your own. 
The video rental stores usually 
have a generous stock of holiday 
classics. For toddlers and young 
children, look for the perennial fa-
vorites likeA Charlie Brown Christ-
mas, How the Grinch Stole Christ-
mas and Rudolph the Red-Nosed 
Reindeer. Elementary-aged children 
will enjoy movies like The Santa 
kiD UAPfJ 
tion year after year and goes in 
search of something new. He dis-
covers Christmas Town and at-
tempts to take over the holiday from 
Santa Claus. The results are humor-
ous, and at times, touching. The 
tunes are very catchy and you may 
find yourself singing them right 
along with your kids for months to 
come. If your child tires of these 
videos, here are several craft ideas 
to keep his or her hands busy. 
My favorite memories as a child 
are making Christmas crafts while 
my mother was busy preparing for 
the Holidays. Your kids will enjoy 
such activities, too. When the kids 
are grown, you will treasure these 
memories of bygone holidays. A 
few Christmas craft projects will put 
your family in a festive mood and 
yield some unique decorations for 
your home. Check out a Christmas 
craft book from the public library 
By Michelle Owens 
Play Clay Tree Ornaments 
Have an adult or teenager stir to-
gether 2 cups of flour, 2 cups bak-
ing soda, and 1 cup cornstarch in a 
sauce pan. Add 1 1/4 cups water. 
Cook over medium heat, stirring 
constantly until mixture is the con-
sistency of moist mashed potatoes. 
Tum this combination out on a 
plate and cover it with a damp cloth 
until its cool enough to handle. Let 
the kids roll the dough to a 114 inch 
thickness, cut shapes with a cookie 
cutter and press a hole near the top 
of each ornament with a toothpick 
(for a hook or string). Allow the or-
naments to dry on flat surface and 
harden overnight. The kids can then 
paint, decorate and protect them 
with a shiny glaze. 
You can get more play clay ideas 
by calling 800-5PLAYCL to order 
the Free Play Clay Crafts Booklet 
bv Arm & Hammer. 





We're ' 1 in Sales because we're '1 in Service. 
H you have a home to sell or if you are in 
the market to buy, call ' l. .. Long & Foster . 
• Nationally recognized for Customer Satisfaction • 122 Residential Sales Offices 
• Nearly 6,000 Sales Associates • Over $8 Billion in Annual Sales • Sunday Showcase eX Homes 1V Show 
• un--dinary PropertieseMagazine • The Home Buyer's & Seller's ~tage ~th H~rs 
• The Home Improvement Advantage with Hechinger • On The Move Savings Plan WIth American Airlines, Hertz, 
Mayflower and Choice Hotels International . World Search for Buyers · Equity Advance • FIX-Up Loans 
• Guaranteed Sales Program • Bridge Loans • School Match • 195 Offices Total • ~ea'~ largest Relocation Deparbnent 
• Member of the Nation's largest Relocation Networks. HOM EQUITY" • Residential Property Management 
• New Homes/Condominium Sales • Prosperity Mortgagee · Long & Foster Insurance Agency 
Pet Highlights 
Sasha's Big Adventure in a Small Town: 
A Rescue by NPS Fireman Mike Balderas 
Our Siamese cat, Sasha, is a 
nonchalant globetrotter. Since I 
adopted her nineteen years ago 
in Michigan, she has proven to 
be of a confident and calm na-
ture. Wherever I have moved, 
she has gamely gone along, liv-
ing in Boston, Washington, D.C. 
(several times), Italy, San Diego 
and now Monterey. On plane 
trips, she prefers to ride in her 
cage under the seat so that I can 
sneak her out during the movies 
and hold her on my lap. She is 
naturally small, weighing only six 
pounds, and quiet --- she squeaks 
rather than meows. 
At nineteen, Sasha is now an old 
lady. Visits to the vet are more fre-
quent and she no longer jumps from 
the counter to the top of the refrig-
erator in pursuit of her treats (A trick 
I taught her to keep her away from 
my feet while I'm cooking!). In fact, 
this year she suddenly went blind. 
Now Sasha's big journey of the day 
is navigating her way from the bed-
room to the dining room. To do 
this, she must feel her way along the 
walls and furniture! 
Sasha must' ve felt she needed 
one more big adventure, and it hap-
pened on the NPS grounds. While 
completing repairs in our home, one 
of the workmen left the front door 
propped open. Consequently, 
Sasha wandered into the great out-
doors while Steve and I were at 
work. Upon returning home early 
that evening, terror seized my heart 
as I realized Sasha was gone. Vi-
sions of wild cats (A bobcat had 
By Jeanie Kesselring 
been spotted recently lurking near 
NPS grounds.) and attacking blue 
jays popped into my head. I roamed 
around nearby quarters calling, 
"Sasha!" 
Becky Mercer to the rescue! My 
fearfulness peaked to the point of 
'virtual frenzy as Becky called the 
Quarterdeck and the man on duty 
said he had seen a Siamese cat by 
the lake in the middle of the road. 
We ran down to the lake and flagged 
down a passing police car, "Have you 
seen a Siamese cat?" 
The officer replied , "Yes, 
rna' am. She was sitting in the middle 
of the road. She didn't seem to 
know where to go. Cars kept stop-
ping and waiting for her to move. 
People would pick her up and 
move her to the side, but she 
would go back into the street. 
Finally, Fireman Balderas picked 
her up on his way to work. He 
has her at the fire station." 
At this point, the informative 
officer drove off. A few minutes 
later, he returned with a second 
police car to the exact spot where 
we were waiting. There was 
Sasha sitting calmly on the pas-
senger seat next to Officer Farao. 
"Thank you, Thank you! " I cried. 
I would like to publicly thank 
Fireman Mike Balderas. He did not 
know Sasha or where she belonged. 
Yet, he made a decisive action which 
ensured Sasha's (last) big adventure 
would end on a happy note. Thank 
you so much! 
Editor's Note: The "Pet Highlight" is 
a new feature in The Classmate. 
Readers are invited to submit a photo 
and an articlelblurb about- their pet for 
publication in future issues. Simply 
direct your pet's information to: The 
Classmate - Pet Highlight, SMC Box 
#2330. 
Casa de Amigos Animal Hotel 
~ "We Specialize in Animal Care" 
• Boarding 
• Bathing & dipping 
• Indoor & outdoor runs 
• Airpo rt pic kup and delivery 
715 Foam St. 
Monterey 373-0482 
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Caffeine Craziness 
Is It Much Ado About Nothing? 
Is there anything more heav-
enly than a truly good cup of coffee 
(preferably cappuccino with lots of 
frothy, steamed milk and cinna-
mon)? Or, maybe a mocha java or 
straight black is more up your alley 
- especially during an all night cram-
ming session. I, too, love a cours-
ing hot mug of Joe try as I may to 
convince myself! am better off with-
out the stuff. What exactly are the 
facts? Is caffeine a pollutant to your 
system which puts you at risk for all 
sorts of health problems or is it just 
a harmless overexploited beverage? 









Lincoln at Seuenth 
P.O. BOH 5112 
Carmel, cn 93921 (488) 624 9469 
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By Kaleen Reilly 
more so the latter. According to 
scientific studies, coffee consump-
tion appears to pose no particular 
threat in most people if it is con-
sumed in moderation. 
So, exactly what is caffeine and 
just what precisely fits the bill of 
moderation? Caffeine, the ingredi-
ent of concern in coffee, is a chemi-
cal compound called a 
methylxanthine. It acts directly to 
stimulate the neurotransmitters in the 
central nervous system. Thus, it can 
temporarily increase your heartbeat 
and blood pressure, increase stom-
ach acid secretion, constrict the 
blood vessels in your brain and di-
late those surrounding your heart. 
It is also a diuretic. Caffeine is found 
in a number of beverages such as 
tea, coffee, colas and chocolate as 
well. It is also found in many aspi-
rins. Indeed, constricting the blood 
vessels to relieve headache pain 
makes sense. 
One to two cups of coffee 
or 150-300mg caffeine daily is con-
siciered a moderate dose. The caf-
feine content of various items is 
listed in the table. Moderate coffee 
consumers develop a tolerance and 
experience few of the previously 
mentioned effects. Even so, caffeine 
is a drug and, in excess, can cause' 
serious effects. Depending on your 
body weight, physical condition, 
sensitivity to caffeine and the 
amount you consume, it can pro-
duce trembling, nervousness, 
chronic muscle tension, irritability 
and insomnia. We commonly call 
that "coffee jitters." 
Research has found no verifiable 
link between coffee drinking and 
cancers of the pancreas, bladder, 
ovaries or breasts . However, there 
is an association between coffee in-
take and fibrocystic breast disease. 
Although the relationship is unclear 
and dependent on the amount of 
coffee consumed, doctors generally 
caution patients with fibrocystic 
breast pain to omit caffeine from 
their diet. Moderate and above-
moderate coffee consumption does 
not increase the risk of heart disease 
or a stroke. 
Coffee consumption during 
pregnancy is a much debated issue. 
Careful moms-to-be will want to cut 
down or eliminate caffeine from 
their diet as much as possible. More 
than three cups per day appear to 
decrease fetal birth weight and con-
tribute to fetal and maternal anemia. 
(Other compounds in coffee bind 
iron.) Coffee has not been shown 
to cause birth defects . Nor does 
caffeine affect fertility. Caffeine has 
been shown to increase alertness and 
reaction time temporarily. There-
fore, it may help to have a small 
amount before undertaking a situa-
tion in which you need to remain 
alert such as taking an exam. Don't 
forget to consider its diuretic affects, 
though! 
People have been enjoying caf-
feine-containing beverages since 
ancient times and they will probably 
continue to do so for centuries to 
come. In general, caffeine in mod-
eration is not harmful. So, sit back 
and enjoy that steaming cup of Java. 
Just remember to stop at one cup or 
two! 
Faster. Easler. Better. 
What Products contain caffeine and how much? SatDTmells changing die way you make 
airline nJseMtJons and buy tickets. 
The table below shows the approximate caffeine content of various foods and beverages: 
Item 
Coffee (50z. cup) 





Teas (50z. cup) 
Brewed, major U.S. brands 
Brewed, imported brands 
Instant 
Iced (12 oz glass) 
Some soft drinks (6oz.) 
Cocoa beverage (5 oz.) 
Chocolate milk beverage (8 oz.) 
Milk chocolate (1 oz.) 
Dark chocolate, semi-sweet (1 oz.) 
Baker's chocolate (1 oz.) 
Chocolate flavored syrup (1 oz.) 







































• ~ Bigger savings! ( 
Sato1raveI 
Source: u.s. Food and Drug Administration and National Soft Drink Association 
Dr. Charles R. Linkenbach, D.D.S. 
is pleased to welcome 
to his general dentistry practice 
Jeanette M. Kern, D.D.S. 
A practice philosophy of conservative, 
quality, restorative and cosmetic dentistry 
CAPTAIN Linkenbach was formerly the Director of the 
Naval Postgraduate School Dental Department 
1010 Cass Street • Suite C-l 
372-8011 
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TV Bulletin Board 
Residents of the Presidio of 
Monterey Annex now have their 
own community bulletin board on 
television, just like their counterparts 
at La Mesa. The community news 
channel at the POM Annex is cable 
Channel 7 (the SCOLA channel). It 
operates from 6-6:30 a.m. and from 
6-6:30 p.m. Check it out to find out 
the latest community news. 
If you'd like to publicize your 
community event on the channel, 
submit information at least five days 
in advance to Maj . Scott in the gar-
rison commander's office at the 
POM Annex. 
Craft and Home Business 
Fair 
Do you like to shop? Do you 
run your own home business or 
make craft items you'd like to sell? 
Would you like to see what your 
neighbors have to offer as gifts for 
the holiday season just around the 
comer? 
If you're interested in partici-
pating in or shopping at a Craft and 
Home Business Fair at the Presidio 
of Monterey Annex on Nov. 18, 
the Community Mayors Program 
would like to hear from you. If 
there is sufficient interest in such a 
fair at the POM Annex, the may-
ors are prepared to offer one on 
that date. 
If you're interested in selling 
your Avon, Discovery Toys, 
homemade wreaths or whatever 
items you may have, call Catherine 
Tatman at 333-0223 to let her hear 
your ideas for the fair. If you want 
to shop (and register for door 
prizes), get the details from her by 
~alling the same number. 
My Parents Make Smiles Bright! 
USE YOUR /,jfa ~obk)' 
DELTA DENTAL 0 E N TAL 
BENEFIT PLAN 
• Cosmetic Dentistry 
• Bonding 
• Implants 
• Crown & Bridge 
• Teeth Lightening 
• Prevention 
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C~r~) 
Joan Wright Howard. DDS 
Joseph S. Howard. DDS, Inc. 
85 Via Robles 
Monterey, CA 93940 
408-372-7548 
Post-Wide Yard Sale 
The next post-wide yard sale at 
the Presidio of Monterey Annex is 
scheduled for Saturday, Dec. 9, in 
the fenced-in lot on Second Avenue. 
This is the first left after you enter 
the main gate at the former Fort Ord. 
The sale is open to the public, but 
sellers must be residents of military 
housing at the Presidio or the POM 
Annex. 
Spaces are $5 and are limited to 
the first 120 sellers who prepay by 
mailing the registration form found 
in the November issue of Mayors' 
Notes, distributed door-to-door at 
the POM and POM Annex. Copies 
also are available at the Chamberlin 
Library, Army Community Services, 
the Housing Office and the Com-
missary. 
The sale is sponsored by the 
Community Mayor's Program. 
Mayor's program coordinator is 
Carolyn Kittle, 899-9526. 
c:JfapP!1 C7J:.ank~9iuin9 
{'tom the. (!la~~mate. 
TAILSPIN 'Save Money g. 'Reduce incidence of ~ diaper rash • 'Protect the enviroment with 
100% pure cotton, pin less, 
diaper cxp_ diaper service. 
u-Iy awned It ~ by DiMa PIIiII GoodwIn 
800-424-3133 
JAFRA COSMETICS INTERNATIONAL, INC. 
'learn how you (~n ,e<elve exciting Jafr. gifts by hostessing a 
Skin (if. Clan and ... 
_Rediscoyer I beautiful you with Jaf,,'s st.1te-of-the-art Skin 
(art Products 
-hr" a supplemental or full income by be-coming I Jafra Consultant 
.A Subsidiary of The Gillette Company 
Call TODAY tQ schedule your appointment 
Ann Modarelli 394-3246 
Jackie Osborne 
Ob d · T .,; ... ; ... 0' (408) 657-0951 e lence r CUJo ~ 'H 
Fop a Romantic Getaway coli 
Jane Dunaway of 
Bob McGinnis Trovel 
Can 648-0344 or 624-8585 
Appoinbnents at NPS available after Sp.rn. 
:J~£ {!ol:l:a9£ 
~E.win9 :B'E.akfa~t and ..cuneh 
~unday :Bwneh 7:30-1:00 p.m. 
dVE.xt to Chu,eh of thE. 'Wayfa,n 
.Lincoln Gttl/rn Oa&an 5 7tr. 
C!avrul, C!a 93921 
START YOUR CHRISTMAS 
SHOPPING EARLY!!! FOR 
GREAT GIFf IDEAS CALL 
CAROLYN AT 656-9330 
FOR A FREE BROCHURE 
AVON 
~-----~~ .~--~-­Heirloom Baskets & Pottery 
Chris D' Attilio 
('408) 3&4-3788 
233 Beach R.oad Marina. CA 
JOB OPPORTUN ITY 
Pacific Canuas Co Cargo 
It Pays to 
Advertize 
We are looking for a fun and friendly 
part-time sales person to work in our 
casual clothing store in Carmel.Starting 
salary $7.75 an hour.(EHperience a plus 
but not necessary) 
Please call Deb at 626-3456 
o 'B Rlen DeSIgns a 
in the 
CUSTom announcemenTS 
ano InVITaTlO11S FOR aLL 
YOUR speCiaL OCCa51011S 
~g~~==- BRlogeT 649-5822 Call Laurie 
646-1336 
Side Dishes Straight 
From the Castellano Kitchen 
Basic Gravy 
Drain off all but Y2 cup of fat from turkey juices at bottom of pan. Add 
3 tbsp. flour. Stir together to make a paste or a roux. Add about 1-2 
cups water, enough to cover pan. With burner on low, stir until it 
simmers. It should start to thicken. Be patient this takes a while. If it 
does not thicken add another tablespoon of flour and keep stirring. Try 
turning the heat up slightly also. This should take a good 15-25 min-
utes. Season to taste with salt and pepper. 
Don 't get upset if it doesn't work. Have some store bought in reserve 
for emergency. My mother swears that it's an art form to make home-
made gravy. Please try anyway because the results are worth it. 
Holiday Classic Green Bean Casserole 
(Yes, this is the Durkee French Fried Onion one in the magazines.) 
2 Packages (9 ounces ea.) frozen cut green beans, thawed and drained 
or 2 cans (16 oz each) cut green beans drained 
3/4 cup milk 
1 can (10 3/4ounces) cream of mushroom soup 
1/8 tsp. Black Pepper 
1 can (2.8 ounces) Durkee French Fried Onions 
Preheat oven to 350 degrees. In a medium bowl, combine beans, milk, 
soup, pepper, Y2 can of onions. Pour into a 1 Y2 quart baking dish (me-
dium casserole). Bake, uncovered, for 30 minutes or until heated through. 
Top with remaining onions, bake uncovered for 5 minutes or until on-
ions are golden brown. 
Look for more great recipes from the Castellano kitchen throughout this issue. 
CAM TEMPLETON 
Multi-Million Dollar Agent 1976-1994 
Long & Foster Top Agent 
20 Years Navy Wife 
Virginia Beach - Norfolk 
1-800-296-3331 
JUDY TOBIN 
Multi-Million Dollar Top Producer 
1976-1995 
26 Years Military Wife 
Northern Virginia 
1-800-237-1096 




9 Years Real Estate Experience 
U.S. Army Veteran 
Maryland 
1-800-813-6668 
Top Producers Serving NPS for 22 years 
Ask about our relocation $$$ Rebate Plan 
BUYER REPRESENTATION - - WE WORK FOR YOU! 
RESALES - NEW HOMES - RENTALS 
FILL OUT THE INSERT CARD or CALL 1-800-237-1096 
FOR A FREE HOME BUYERS PACKET 
CONTAINING IMPORTANT INFORMA TlON ON ... 
• Housing & Real Estate Market • Transportation 
• Refinanci & • Schools & Communities 
